
Saku Tuna Ceviche; chilli, coconut, coriander dressing, curry leaves, caviar (LD, LG, I) 26

Chicken San Choy Bao; chicken, water chestnut, fried shallot, bean shoot, spicy peanut, fresh
herbs, lime (LD, LG, VO, VGO) 24 

Kung Pao Pork Belly; peanut, spring onion (LD, LG) 25 HOT!

Saltwater Duck Bao; sliced duck breast, cucumber, coriander, hoisin & chilli (LD) 32

Sticky Beef; sweet and sour relish, crispy potato, wagyu beef (LD, LG) 25  

Sticky Eggplant; kelp soy & lime caramel, fried crispies, black sesame mayo (LD, LG, V, VG) 20

Karaage Chicken; lime & chilli caramel, kewpie, chives, togarashi (LD, LGO) 22

Gochujang & Sesame Cauliflower; miso and cashew cream, pickled onion, chives 
(LD, LGO, V, VG) 20

Korean Street Corn; chilli caramel, yuzu sesame, vegan aioli, spring onion (LD, V, VG) 16 

Prawn Crackers; house seasoning (LD, LG) 8

Thai Fried Squid; fermented chilli, basil, lime (LD, LG, I) 21

Wok Tossed Edamame; gochujang butter sauce, toasted sesame (LD, LGO, V, VG) 12

Sweetwater Fries; furikaki, green chilli aioli (LD, LG, V, VGO) 15

Beef Massaman Curry; baby potato, eggplant, coconut, peanut, fried shallot, coriander, lime 

(LD, LG, VO, VGO) 40

Thai Red Curry; baby potato, eggplant, coconut, fried shallot, coriander, lime (LD, LG, V, VG) 27

add chicken +10; add beef +13; add prawn +12; add tofu +6

Lamb Shank Curry; grapefuit salad, penang curry, confit shallot (LD, LG, VO, VGO) 39

Tom Yum Fried Rice; mushroom, corn, slaw, spring onion, lime, coriander (LD, LG, VO, VGO) 21

Wok Tossed Dan Dan Noodles; pork, asian greens, coriander, chilli chow, spicy peanuts (LD, VO, VGO)

31

Mushroom XO Noodles; asian greens, coriander, chilli oil, crispy shallot (LD, LG, V, VG) 28

L A R G E

S A L A D S  &  S I D E S

C H E R R Y
B L O S S O M
H I G H  T E A

Bang Bang Slaw; shredded vegetables, spicy peanut dressing, herbs, lime (LD, LG, V, VG) 16

Bangkok Spiced Beef; gem lettuce, marinated beef, spring onion, cucumber, 

crispy rice noodle (LD, LG) 26

Roti (2); (LD, V, VG) 7

Steamed Lotus Buns (2); (LD, V, VG) 6.5

Wok Tossed Asian Greens; bok choy, chinese broccoli, crispy shallot (LD, LG, V, VG) 12.5

Fragrant Jasmine Rice; (LD, LG, VG) SML 5.5 | LRG 6.5

C H E F ’ S  F E E D  M E
Let us take care of it and give you a selection of our favourites while you feast, 
$75pp 

Go bottomless? 2 hrs of free-flowing house wines, selected tap beers & soft drinks,
$51pp 

Minimum 2 people 

S M A L L S

D U M P L I N G S
Beef Rendang Steam Buns (3); (LD) 22

Mushroom Dumpling (4); salted black bean & ginger dressing (LD, V, VG) 18

Prawn & Ginger Dumpling (4); malaysian laksa, chilli oil, coriander (LD, LGO, M) 21

Pork & Chive Potstickers (4); house char siu (LD) 22

Chicken and Prawn Siew Mai (4); tom yum butter sauce, chive, crispy shallot (LD, M) 21

C H E R R Y
B L O S S O M
B R U N C H

Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1% + GST. EFTPOS (must
insert card & select cheque or savings) is surcharge free. 15% public holiday surcharge applies.

SHARED JAPANESE EATS

2HRS OF COCKTAILS, BUBBLES, WINES, &
SELECTED TAP BEERS!

Every Saturday 11:00am or 2:30pm
Boozy $99pp | Non-Boozy $55

DELICATE JAPANESE EATS, SWEET & SAVOURY
PLUS, BOTTOMLESS TEA!

2HRS OF COCKTAILS, BUBBLES, WINES, &
SELECTED TAP BEERS!

Every Sunday 11:00am or 2:30pm
Boozy $99pp | Non-Boozy $55pp 

V  Ve g e t a r i a n  |  V G  Ve g a n  |  L G  L o w  G l u t e n  |  L D  L o w  D a i r y  |  O  O p t i o n
S e a f o o d  O r i g i n :  A  A u s t r a l i a n  |  I  I m p o r t e d  |  M  M i x e d  

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our
menu is prepared freshly in kitchen, there may be trace allergens. 

C H E F ’ S
P I C K




